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lack of thiamine results in retardation of growth. It appears that
with increasing food consumption the body's requirement for
thiamine also increases.57 The administration of large amounts
of thiamine. such as twenty times the normal requirement, has
no harmful effect. Continued feeding of very large amounts leads
to an abnormal production of free fat in the liver cells and other
disorders.
Thiamine is synthesized by plants, yeasts and bacteria but ap-
parently not by higher animals. However, in the cow and other
ruminents, a synthesis of the vitamins of the B complex occurs
due to bacterial action in the first stomach or rumen. Thiamine
must be supplied in the human diet, and since the body has little
ability to store thiamine, the supply must be renewed constantly.
Of the body tissues, only the liver, kidney, heart and brain con-
tain appreciable amounts of the vitamin. As would be expected,
only a small amount of thiamine is needed by the human body,
the recommended intake being about 1 milligram for every 2000
calories in the diet. The daily requirements for thiamine and
other vitamins is shown in Table 34.
Thiamine Content of Milk
Cows on a diet low in thiamine may secrete milk that contains
a normal amount of the vitamin. This is due to the synthesis of
the vitamin by the action of bacteria present in the rumen or first
stomach of the cow. Even though the feed is rich in thiamine there
is comparatively little transfer of it from the feed to the milk
and it is impossible to exceed a maximum level of thiamine in the
milk. This level is about 0.4 milligram (400 micrograms or 133
International Units) per quart of milk. Unlike the vitamin A
content, the amount of thiamine in milk is very constant and does
not vary with the season of the year. Milk is a fair but not a
rich source of thiamine. Pasteurization destroys about 10 to 20%
of the thiamine originally present in the milk and the loss is some-
what greater in the manufacture of evaporated and dried milk.58'50
A loss of only about three percent is reported to occur when milk
is pasteurized by the short time-high temperature process.60
Rtboflaxnn
Riboflavin is the name given to the vitamin known also as B2
or G. A lack of riboflavin in human beings brings about an